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an e bLealer untl] frothy, sdd the |meal, 1 cupfil grabam flour, 34 cupr | ecagoned maoshed potatoes, three ta- | top and brown liehtly K E B spoontul salt, ¢ level tepspoonfuls|bake twenty-five minutes. Serve hot, | bakes In one pound baking powder
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. rles.—Kindness of L. B, and.put it in a saucepan; cover it ik —m gttempled, however, with any of the,Pin mouth of the bag securely Place Bacon Muffins O e TR ) ARS DA l
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| the most frequent mistake In us- | BiFed), d=° : sl ag mnten
er, 4 or & slices of bacon fried cris| [ Wash and scrape (he parsnips, cut

SN = tea- | . %
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pan, sufficlently large to hald “"‘inhiro sauce, salt and pepper to taste, | n thick heavy crust and o soggy cen- | fine
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Bodn, 1 tenspoonful sailt Lol il e bl Set the cups In a pan of hot wa-|oven al a low temperature, jugl as for | felermine when the apn L i o | above white sauce, adding (o th ~small
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] Y 1
ing, saprinkle the top of each with|should be ralged, and they should he

will find apple dumplings baked in/ Date Muffins Turnips. potatoes, cabbage. carrols,

(1 in the same manner a8 the Roston it
Yl Rub the tongue all over with hu | 1.3 cup butler, -4 cup milk or

B except that the ralsina must be care b " ; ARt belne wnd other vegetables are also good
5 ; 5 2o ter and place (L on the top of these | cpanped parsles and rieed yolk of | balted until a crisp. erust Is formed | bags ave delicious. the pasiry belng) S ity flour, 2 level | Fappssdisy Beicd Ny o
{:“iv m:xr:: ol 'h;, ”g“r‘r = nr;.u-n; vezetables. add four blanched Span- ||A:.r|]]:|_|',n|iir‘|] eeg ' | This crust will be l'mm and the cen-|very llght and soft So often apple | yater 'rr e Baking powder, 1-4|'feated in the same way.
! Ffr sinking 1o the bottom Of the|jgh onlons, then cover the pan, place | _— |n-r's; will be found light and fluffy, | dumplings baked In the old way In S st ‘T ez 1-2 teaspoonful salt,| g o0 S = =
o8 It on the stove and let the contents . . s e : open oven have a very hard crust Cup sugar, BByt ) SO . A Skin of Beauty Is a Joy Forever.
Sour Cream Cookies. R ATy E I ot ! | Pineapple Pudding but thoroughly baked ) " Hi e i st hard | BeAnt 1-2 pound dates Cream the —
2.3 cup of butter, beaten to a cream, fry steadlly for forty minutes. Then| ope-quarter of o pound of eanned Always sift the flour and baking| Serve dumplings with ee@am OFAREE p o0 " 4qd” the sugar and the egs DR. T. Felix Goursud's Oriental

sauUCe Creom or Magicml Boautifar.

Remcees Toa, Plapl
Freckles, Moth :I“a'.-i-.:

add y Il o
2 cups sugar, 1 egg, 23 cup of sour sdd (wo cupfuls of good stock; re- pieapple, one-quirter of a pound hflm-ad‘-r together at least threa times,
s wiOBURE L spver the pan. place U In a moderate | [1ou e ’ 3 = , : . ; of pastry 1§ ¢

cream, 1 temspoonful soda, enough : gt fHevr. one-balf o cupful of butter, one | no matter what kind of pastry is to
oven, and let the contents simmer | cupiul of milk, four tablespoonfuls [ be made This will insure Its rising Hard Sauce.

beaten llzht Sift together three times
'the flour, baking powder and salt,
add these to the first mixture alter-

EFFECTIVE DRAPING [#ently for four hours. adding. during |of sugar, three eegs. two tablespoon- | evenly and the flour is lightened by | Beat half a cup of butter to & cream. | Foe W ln, “ina milk; beat tharough- Rask, anl Srin Disesss
{ the cooking, more stock ag that In the | i3 of pineapple svrup and _ae tea- | having air sifted Into it ( gradually beat in one cup of sugar and | v and add the dates, stoped and cul 90 beauty, 304 de-
[pEn "(“l”""“-l“'““ keeplng the tongue | snnonful of vanilla extract | Bither water or milk may be nused|press Intoa dome shape on a glass or i 'N.-,,\:.; Bake rather slowly to et
and the onlons frequently basted Pul the sugar. butter and milk in|for muffins. Milk will make the 'I"|1|'|'|I.h1n'.l plate. Grate a little nutmeg start, increasing heat to brown L rans e

avaer the top taste it (o benarail
Iy prazerly made,
Aczepd b e=unten
feit of  similar
wame. Dr. L. A,

W hp" coolied, take up the tongue cut o saucepan o boil remove the pan | er muffin sand brown bhetter, byt wa
loll the fat end nand with a sharp|from the fire and stir in the flour: [ ter will answer the purpose ery nice-
kpife peel off the outer skin  Pres® | repjace the pan on the fire and cook|ly when milk is not to be had

out all the jfulce from ‘the onlone |for elght minutes stirring all the A most excellent “spread’” for muf-
Serve the tongue with the onlonsirime Remove from the fire, add the| fins, hot hiscuits and hot cakes || oup shortening, sweet

Baking Helps.
Select materinls wilh great care
| The best of everything 18 always the
cheapeet To have n perfect finished

Beef Roll In Paper Bags
2 cups flour, 1 teaspoenful salt. 12
milk, 2 heaten

reund the dish yolks of the egzs, one by one, stirring | made by creaming {ogether abont | ¢ERE. grating of nnlu!n\ ?’i lf'“,'“ ';]:I produet we muct flrst have good ma R S R
RECIPES eoch In thoroughly then  add  tho | equal parts of butter and honey elther | 5P Ill]f.ll.lh In_ul..i.u‘_ﬂ.lbt?f‘\i.- f!. I.”” ]H:“ ‘| terial for our foundation. Tn selocting l'ul”;.-:!-;t::ud
1 . pineapple eut up In small dies, the|strained or in thc comb, If the I’IIIT'|‘|""I'{""I cooked heel and = ”_"" - S materinls for baking, first get o hiCh| *Gournud's Crenm' as [be taast Barmfui of 3l the
Spring Vegetables. gyrup and the extracs Whip thelrer is solid it will work up to ahout| spoonful each, sull and papper. hroth geade bakine powder, for unless prop: | grgn" saticts. }éurl:.u_;; I.}.idfm;:a‘;:dx;:?y-
Salsify and parsnips are the earll-| whites of the egos to snow, and add |the consistency of hard sauce and It|or waler : orly leavened, food Is not palatatle. | o L g h
| est spring vegetables They are Kept {hem last and very gontly. Pour the|is simply deliclous Mix a biscuit dough of the flour, |= Shortenlug must be fresh  and FERD.T. HOPEINS, Prop., 37 Great Jones Stroel, New Tk
in the grouny all winter and are dug whole in o plain mold. buttered {n !__ 3 jecmigh - galt, baking powdar, shr.rtrnka nnfl'u-nm nlong :
1;:‘\.”n|‘;ums:|l;?‘t‘ TE:;.;LM;: I:mern Ithr; elde und dusted with suzar: cover “”.‘}h |rnin-'1-l ;1.'11‘i.”:|'|r:—nm:-. r:;!:jtplr-;r:‘,f-.;.:: " Sumar should always be cane sugar
Ero o dn?. P : [ part of with a bultered paper. and steam ks l'j_" il B by themnelves Water I8 equslly ns good as mily In
supply an ity it In sand for use peptly for one and ane-quarter hour the other ingredienis by 1em | a1l articles where @ large amount nf
during the froran months. When tak- | Sprve with SrTUp AUUCE ln‘—nl‘lx liguid za ueeded to  make @ = 1.|r s ']'Md except for cookles
e from the ground .:\Hf-'r lhe cold Te make the syrup sauce, mix {n a paste  Sprend the paste .I-;..-|. the ‘ufqrger‘ B . dotgly Teauire
.w'”'_"'r months are over, they are at suycepan two (ublespoonfuls of the | dongh and roll like a jelly rol b '|rm;:Lr-r T yialng ang daking.
thelt best pieapple svrup, ona<half a cupful of | Other cooked '::}r-.ﬂ:“au:.!.ml‘-l.‘- .::-:-'.rl‘l;.] OREET LiR0 T ToAY Taking Fules Are
—— i . ahl » S0 y WHY " / i r -
Creamed Salsify “;t"t';' l'.'“" r:"""":F"’."r"_'lr"l, ol sugar Il I]l:;mir'.lwr:"r‘ h‘ml"i.-. of .T..vll:1 u:)nm left, with |uu fmportant as measuring rules .““f
Scrape the. salsify and throw into '1.-' “Eu { n. .n.r;n nr..u. “,..-n-_i!:i. ex- . 1 enaugh of any ane kind (br a pat not boke cakes, pudding an-il»m- h pas N
v ) i wnd eane tablespoonful of corn- ROt ENouE ’ lirles as short cake, dumplings and
cold water, ns |t turns dark if eXn0E- | starch Stir tl1 it bells and cooks 4l tlcular purpose One oidl use s meat rolla with & hot fire 41 the start

ed o the alr. Cut In small slices for ten minutes, and serv [ geveral kinds putting them through
-~ L ca, 1 2rve rout ] | p ; oven entil the dough dou- |
and boll 111l tender. use as lttle wa- padding ound thai __’ \.E;l the tood chopper, using te'o cups of Have & r-;m:kn rl{:*"n.“l”::“t ;eat b
ter as poesible and let It cook awnr ~ . | —--_EU-- f tuls chopped meal, sedsoning as e :-lok.no l:: r‘lmbr( e y
ot the Iast,  Serve In hall slices of Ma Lq sired. Tor baking In the paper bag | ba an W ) )
§ caroni Sou RITT k. r and ple pastry
biittered toast Cooked in this man-| Three ¢ ! prepare the bag as for apple dump Blscuits. eut "_"_"MM k0d gla
|m-r tha flavor |8 retalned, whereas| |y small require # hot oven

ounces of macaron! broken
-8

pieces, one heapine table. - lings and bake by same rules 3"-"'"-'| sroughly cooked. Half
{by bolllng In a quantity of water, spoonful of butter. two quRtta ol :‘tt::k —A AL N with s browi grax)y m!»ilf.-‘de J::Trurl-l-zt:r::mhl 1o digest and
l"ln‘ ‘ﬁl'\lill‘“:ﬁ it off, much of the| salt and pepper to isste  Throw the | = 1./ Faemal ] = injurious, better 1o overbake than un-
flavor s lost E LB | macarani into bolline water add the| rJ‘,'( - | Puddiﬂgl.' ligh lata. | derbake, but witch your oven Cape
Reclpe for Spice Cake :‘,:,.‘.'.wr',.”;'n r::.:lrh I?E-. salt and boll for| = “_,:h::“::“‘:_'_" “I -“T:m;m"c !:I,”_I;:,_,ar:“;_ fully and & little practice wHI‘ Bi_]llf.l;‘l
Here (8 my reelpe for an tnexpan- | e Boll 11 -hl ¢ .;I'Ij h.ll.l]. IJ'I"(\II It o B el l‘ inz 1|~;“ fagt. The pudding must bring you LLHHIIWE?II_“:‘ “,;.u:'?:l.ln.
sive spice cuke. It 1B =0 deliclons M_,.._: "; : ', ey cook for one- .I : \ f,“.l‘d“* aven heat wuntil it hus|the buaking requires as careful atten-
and will easily well for a0 r-anl‘c. One l!' o .n_ m.]' Serve - grated = Lf = Vi sehit T yus, If directions. Hon as the mixing and no yolns “_":. e ~.
l 3 : armesan cheese with It It must | =t F— | become light and porous, If Bl will succeed who overlooks this fact R
{eap sugar beaping, one egg, one-balf | bolled quickly or the macaronl wil) =.=: below are (ollowad fallure iz impos- Don't. forget your cake for ah Instant |I IMPORTED B

|cl|1- moat frylnge, one cup rich sour Lo lough it ‘ ( .
2 hie HMEAOTE sible, after you put it in the oven. A mo-|
:::U‘II":M"!:"”“ ]""'1 boeu beiten one ——— With | . meont too long may spoll It .BRANMNS IN&
VA .-5|? n soda, two cupg flour Bananas Baked or Brolled Marble Pudding L : | 2.
| \measured hofore alfting), one heap-| 1 you are tircd of potatoes, try Two cups sifted pastey flovr. 2| Fried Beets San Francisco
g teaspoon ground clnnamon, one- | by in this Way the text (ims Two level tegspoonfuls baking pow-| . o0 e of beets and cook |
hall teaspoon ground cloves, one- | that dir ! until ,

U hnve a ronst lamb or chicken whale In bolllog salted water

[rhird of & nutmeg, grated: one large | dinner. Take slx large, ripe bananas, | Ope-half teaspoonful cipnamon | very tender, time required Leing three
cup raisins, seeded apg cut In two | peel and =plit Into halves lenpihwise One-fourth teaspoonful salt: 2-B eup |, To o Bhnre O1d beets will never
with sclssors (not chopped) Bake|lay In a shallow pan (wluminuym m" sugar be tender. no millter how tong they
o & small dripplog pan in a slow | granite), eut side up. Sprinkle them | Yolks of two eggs. beaten light mny be cooked. Drain and put o
over,  Froat with n  plaln  boiled | with sugar, grate over a lltle lemon x . | Four tablespoonfuls melted butler.| .4 oo.0r that the skins may be
frosting. This cake 1s molst and|rind: cut one tablespoonful of pyt.| Frequent shampoos with Cuticura | (pe.ualf cup cola water eanlly romoved, Brush over with
keeps go for a long time Cottage | ter Into picces and put over (he top,| Soap, assisted when necessary by | Whites of two eoggs, heaten dry beaten sge, tods in fine bread crumbs |
i”“'"“‘ I8 also n good M':h;_r\‘ : and then add gufficlent waler to baye. ﬁtn[l.t nnomtingﬁ with Cut-icura, | One and one-balf ounces melted | o (e br'n smoking hot fat to a
§ ) JEN h Iy cover the bottom of the papg— chocolate | o &, . nnd serve hot i
One of the most pleasing r‘ow“g| — about two tablespoonfuls fug Iln;:: al Ointment, afford the purest, sweet- E.r:l;ovelh.-r_ thres times, the flour, SolSen Colots _d_‘iln ,111_.” :
Been Lhis season was made the sub. Mint Jelly. | hot aven and bake until the banan hical h P phiias do alt and clpnamon. Ta
Ject of thia sketeh. lo some ways it | Two bunche f | . 1 - 2 b ns| eit and most economical method |baking powder, 8 . HARD SOAP.
) "M i 0 ies of mint, simmered in|are brown and sofl.  Baste frequently | : . the volls add the sugar, butter and To five poinds of lard of dripping
Suggests the American Indlan. for the (1 pint of water for 1-2 hour: 1 enp| Serve hot without removing from the| © ireeing the scalp of infants and waler, and stir ioto the dry ingredi- | ¢ . kn-:-l ik oné HEREt BA watee
smbroldery around the neck openiog sugar, 1 1.2 tablespoonfule of gran- | pan children from minor eruptions, 1‘|TI- : Add the whites of the ©ogE8 ! snd one _,.'"l“., and #tir until dis

F ’i"::::l?:.\‘klb L:fnrrh:'r-r;a .J-I-l;m' .rnd the ”:3"?:’ " hm.lf" softened o 1.2 cup( These dan be very qulekly cooked itchings and scalings and of es- |Divide the mixture Into tWo parig ang | golved The grense shoold bo meltad
he wrliu".s he warn, Slok hu \ n‘r-l'ﬂ ‘;I.].{.e. - ‘Ju ce of 2 lemons. on & gas range by brolliog Instead of blishi - t hair health |add the chocolite to one parl. DIf- | yefors it goes tn, but not hot. Stir
: ! W m cn ihe gelatine has doftened, | buking. Put them in the Whroiling tablishing permanen cailh. | pora the two parts in & buttered mold | pver the fire until it gets thick, pour

nge over a skirt of black sutin, The | pour the water from t "
- ale he conked mint oven, nol too near the [lame ” - . 2 e 8B | fii o s
mhf\)h!i'ﬂ.‘ﬁ buttors and tabo AT | over the zo'tened golatln, then add | corefully and baste more watch | Culleurs Boap and Ofntomeat sold throughout the | L0 Rive A warbled appearance, Steam | into a dripping pan and &6t awny o

fror - s of sach madled frer, wiy % ardet T . will .

ey s T | o uent- 1. Libersl smpl o B | forty-five minutes harden hin soap will fipnt In water

de of Lthe ecru material, the stltch | the sugar and lemon Julpe. A deli-| 1y They will take uboul 10 mpig.| 250 heok. Addres “Cuticurn. Depi 18R Nosion. | O five i = and BUZAr use a ro- !'I’:I' ‘. L lr lhd oy \t‘\l l1" r sl 'I

dpgs belng taken in Indlan colors cale green color ¢ be 89~%(en whoshave And SHAEDBOO with (uuears | I MIXING plE anc g i 8 lelra it hardens u may stir In a
: | g ’ may oblained by utes. Dananas preparod in thin way| sesp wil gad it best for shin a5d scaip |tary egg beater making a light creamy | little borax MRS M. A




